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Small Fruits and Berries Served in

Berites and Fruits au Naturel Are
Amazingly Improved When Chilled
and Attractively Dished

F ways popular, and strawber-
and raspberries served
with sugar and cream need no rec-
ommendation. Unfortunately, in
most of the city markets, the large,
luscious  hlueberry almost  un-
known and the smaller huckleberries
are not particularly tempting when
served au naturel. They can, how-
ever, be made into pies,
puddings, muffing and waflles;, and
as in the two latter recipes it takes
but half a basket for the formula
they are not an expensive ingredi-
ent.
If vou can secure the real South-

ries

15

delicious

RESH herries are nearly al- loxheart cherries uncooked place them

in a deep bowl with alternate layers
of finely cracked ice and garnish
with a few of the green leaves.

To make the currant shrub place a
quart of currants in a kettle, add one |

(cupful of water, the thinly pared

rind of one lemon and a bit of stick
cinnamon. Bring to the boiling point,

| mash the fruit and strain through |

ern blueherries try them for lunch-

con ov supper in a large bowl, with
hroken graham crackers, a little
stigar and thick creanu
ple dish will linger long
menory.

in your

Gooseberries and Cherries
Gooseberries not
but

selves to a variety of good desserts,

Ale =0

known, they also lend

Turnavers, deep gooseherry tarts,
dumplings, whips and the old Eng-
lish

“Fonl'

little of the fruit juice is very re-

dizh  known as gooscherry

are ospecially good, and a

freshing added to iced {ea or any of
the cacling summer beverages.
Both currarnts and cherries come

This sim- |

well |

them-!

alan nnder the head of =mall summer |

Truits;, and the pronounced favor of
tho=e fruits is Bo tart and appetiz-
ing that they are espec

Hy useful to
the home caterer durving the warm
summer months, when appetites are
to flag and need coaxing,

The large cherry eurrants arve the

apit

only varicty that should be served |

uncocked, and these must be fully

rvipered. They loak and taste ex-

tremely good when dipped in a thick |
with |
waxed |

and then dusted
sugar. Dy
paper hefore serving in clusters.
pap

meringue

pranulated on

For cooking the tart cherrvies are

best.  These also should be quite
ripe, for they are then dark in color,
anel while slightly acid in taste the

flavor 13 very vich and the juice of
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a jelly bag. Sweeten {o taste and
chill on the ice. Dilute to the de- |
sired strength with chilled vichy and |
serve with two tablespoonaful of |
shaved ice and a slice of orange in |
each glass. |

The Budget }

Supplies for the week will include |
at the butcher's one and a quarter
pounds of stewing veal at 28 cents
a pound, one can of boned chicken
for 70 cents, two ounces of smoked
beef at 4
lambs' kidneyvs at 8 cents each, two |
pounds of short steak at 50 cents |
a pound, a quarter of a pound of |
bacon at 45 cents a pound and a
slice of salt pork for 12 cents.

At the fish market six large
chowder clams at 6 cents each, one
can of sardines for 30 cents, two
pounds of mackerel at 28 cents a
pound, one and a half pounds of pan
fish at 25 cents a pound, a third of
a pound of dried cod for 10 cents
and half a pound of crab meat for
40 cents.

For the dairy supplies purchase
ane pound of butter for 73 cents,
half a pound of oleo for 20 cents, six
and a half quarts of grade B bulk
milk at 10 cents a quart, six quarter
pints of cream at 15 cents a bottle
and thirty-six cggs at 64 cents a
(nzen.

Marketing prices for four persons
kould run at the following approx-
imate figures:

cents an ounce, three

d’Oeuvres Substitute
For Soups in Summer

By Margaret Hamelin
[\ DAINTY chilled fruit or vegoe-

table cou

dail or an appetizing
crisp canape, highly seasoned, may
sometimes take the place of the soup

course when planning the late spring |

and early summer menu.
also well suited to the small lunch-
con or dinner party, as their at-
tractive appearance and the fact
that they may be placed upon the
table hefore the announcement of
the meal facilitates the service.

Individual Cucumber Cocktails

Mix together two tablespoonsful
of chopped crizp cucumber, one tea-
spoonful of grated horseradish, one
tahlezpoonful of minced celery and
one teaspoanful each of mineced scal-
lions and radishes. Moisten well
with a French dressing made with
tarragon vinegar and in a
chilled cocktail glass, garnished with
eress.

Serve

Peanut Canapées

Cut thin rounds of bread and
brown them delicately in hot vege-
tahle e1l. Spread lightly with cream
that blended

with mavonnaize dressing and

chopzp

paste

has heen to

kil

They are |

with powdered sugar, and just
previous to serving pour over enough
chilled ginger ale tu cover the fruit.
Serve in cocktail glasses and add a
tablespoonful of shaved ice to each
portion.

Scandinavian Canapes

Cut into matchlike shreds hard

| boiled egg, cooked potatoes and beets

sprinkle thickly with chopped pea- |
nuts and mineed stuffed alives, Place |

a sprig of parsley in the conter of
each.
Mint Jelly Appetizer
Soften one-half ounce of gelatine

in a quarter of a cupful of cold

water.

ful

Joit three.quarters of a cup-
of

of sugar with ene cupful

vinegar for six minutes, adding half

a cupful of fresh mint leaves, then
adel the softened pgelatine and =
nuarter of & teaspoonful ecach of
alt and paprika. Stir until the

gelatine 18 digsolved, strain and cool,
When the jelly heging to thicken stir
half cupful each of eocoked
strips of carrots and eaokod peas.

n i

Meold in individual molds and chill
on the ice,
Fruit Cackiails
RBlend together and chill en the
e twelde strawberries cut in halves,
three ’:-s'u]twr,‘am"'.! of  shredded

pineapple, one diced banan:
cupful o pitted
rnd juice

1, hulf a

oxheart coherrir

the and yvellow pulp of

. two OﬂIPJ. Bweeten very slightly | fow
S

| finely cracked ice,

and add for each cupful of the com-

bined ingredients two chopped gher-
kins. Season with salt and paprika,
moisten with a chilled boiled dress-
ing and spread on crisp crackers.
Serve immediately and garnish with
bits of smoked herring.
Vegetable Appetizer

Mix one cupful of finely shredded |
cabbage, half a cupful of finely cut |
celery, one finely minced green pep- |

per (from which the geeds have been
removed), half a tablespoonful of
brown sugar, half a teaspoonful of |
salt and one-fourth of a teaspoonfui |
of mustard seed. DMoisten with |
French dresaing, chill and serve in |
small glassea lined with a erisp
lettuce leaf.

Fruit Purce

Place in a howl the wvellow pulp
and juice of two oranges and add |
of tea, |
half a cupful of thick stewed rhu-1
barb and three halves of canned |
peach cut in strips. Sweelen very |
slightly, chill on the ice and just
previous to serving add a cupful of
loganberry juice and a cupful of

three tablespoonsful cold

Tomata and Cucumber Canapeé
Cut tomato and
one-half Dip them in
g mixture and then into erumbs,

Saute well until brown=d.

cucumhbers into

inch slices,

|
|
Place a

picee af each on round pieces of
toast cut the size of the tomato.
Pour  well  seaconed hollandaise

sauce over the canapé and garnigh
with watercress and strina of crisp
hacon.

Shrimp and Anchovy Canapeée

Mash a few shrimps to o paste and
mix with enough anchovy hutter ta
make it possible to spread on saudted
of

pinges Lanwl Caver with

finely
i nish i

wikh £

it

ancnovies and pimento,

T—'
r
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Monday
BREAKFAST

Tuerday

BREAEKFAST

Wedneaday
BREAKFAST

Molded Cereal with Raspherries Strawberrien Cherries. Dry Cereal
Girilled Bacon Toast Browned Vegeiable Hash Wallles Cinnamon and Sugar
Coffce Cereal Maoffins Coffce Coffee.
LUNCHEON * LUNCHEON { LUNCHEON
Jellied Tomuato Bouillon (idilled Sardines Rolls E
(heese Crackers Currant and Raspberryade . (j"“d' Bread ("’5__'3"35
Cocoa Milk Shal Bluel r Walfe (iingerbread Rye Brea Watercress
ocna Milk Shake ueberry afficy L] Blucberry Saucer I'ies
DINNER o RIRNER DINNER
Clany (howder Pilot Biscuits t'hicken Consomme (from cubes) oo

Spanish Omelet

Buaked Pofatoes

Cherry Loaf, Foamy Sauce

Thursday
BREARFAST

Blueberries with Cream
Fish SouMe
Radishes Toast
Cnffee

LUNCHEON
Shiced Stuffed Eggs in Asple Jelly
Thin Bread and Butter Iolls
Uherry Shoricake
DINNER
Olive and Cheese Canapds
Curried Chicken and Rice
String Beans
Beel Salad
tinnseherry ool

(eanned)

The Door of Thrift
The State Bureat
Measures has issued
called “Make Your
One Hundred Cents"

ol Weights and
a pamphlet
Prallay
which contains

Deliver

a preat many useful suggestions on |

Lreen Peas

buying that every puvehéazing agent

of the household should know, It is

not mean nor “near’ to keep tab on |
I { :
| for luneh who never did before.

vour purchases and know that wyou
are gretting what wou pay for.
Neither is it being suspicious of your
dealer, Every one makes mistalkes,

and you are helping the honest mer- |

chant when you make dishonest coms
petition impossible,  LKvery weman
ought to buy by weight, not by pack-
age and box. If pay food
prices for wrapping paper, even that
counts up in the course of the year,
suggests the state bureau.

Vo

teggs for the yeur and a vepetarian :
: | was imposed. |

You can get this thrifty little hook |

by writing to the hureau of the De-
partment of Food and Markets at
Albany. They will be delighted to
show wyou “Through the Door of
Thrift by the Way of Accurate
Weights and Measures."

A pood little book, this, to hang on
the pantry daoor or put on the kitehen

bookshelf, with its tidy tables of
measures and equivalents,
What's the difference in weight

between a cup of sugar and a cup of
flour? Right quick! ThisMsn't trick
information, It iz handy to have in
adapling recipes, cote.
Milk for Country Children
Country children drink lezs milk
than city children, siv the statistics,

Veal Crogquettes

Mashed Potatoes
Cornstarch

Raspherry
Friday
Breakfast
Fruit Purée with Dry Cereal
Creamed Smoked Beef on Toast
Coffce
LUNCHEON
Cream of Corn Soup
Bread Sticks
Currant Shrub Vegetahle Salad

DINNER
Small Fruit Cocktails
Fried Panfish, Tartare Sauce
Buttered Heets Creole Macaroni
Frozen Standish Pudding

Asparagus Tips
I"udding

Saturday
BREAKFAST

Sugared Corrants i

Fish Cakes Watercress

Brown Bread . Coffee
LUNCHEON |

Cucumber, Onlon and lettuce
Sandwiches

Iced Ginger Tea |
Cherry Leal Cake, Foamy Sauce
DINNER |
Vegetable Soup |
Stuffed Green Peppers (With Kldney
Forcemeat)
French Fried Potatoes
Egg Salad Cheese Straws
Steamed Blueberry Pudding
With Hard Sauce

I"lanked Mackerel with Potato Border
Baked Tomatoes
Strawberry Ice Cream

Lettuce Salad

Sunday
BREAKFAST
Stewed Cherries
Creamed Epgs with Bloater Iaste
Popovers Coffee
LUNCHEON OR SUPPER
Crab Meat and Mavonnalre
Sandwiches Ginger Ale
Potpourri Shortcake
DINNER
Broiled Steak with Mushroomsa
Aspuragus Creamed Potatoes
Parker House Molls
Frozen Fruit Salad Seed Cookies

In lown an educational eampaign of
s1x months was run to inerease milk
consumption among the school chil-
dren. many whom were under-
nourished, 1In one week 4,500 chil-

of

dren wrote compositions on milk, |
An increased eonsumption of 15 to

26 per cent resulted, and thousanda
of children are now carrying mmilk

What’s Good for the Hen

The Agricultural Department has
a telling illustration showing a pile
of eggs produced by hens fed meat
seraps along with their
green stuff, and another modest pile,
only a little more than half as high,

grain and |

in Food ile

| vily on,

produced by hens who had no meat. |

A meat-fed hen averaged 125 to 150

hen only 80! The vitamin theory

. . |
seems to be encouraging the idea | : : ;
! cures stomach, liver and kidney dis-

that some animal food is necessary.
To be sure, milk will serve the pur-
pose just as well as meat. But the
point is that an organic, living ani-
mal food or organ has n special
value in promoting growth in its
consumer. What is good for the hen

miy he good for the human. Vital-|

izoil folks will produce more than
feeble ones.
Proprietary Medicines

The last year was a record break-
er in the prosecution of falsely la-
beled proprietary medicines.
false labeling of foods has practi-
cally disappeared, the patent medi-
¢ine  misrepresentation keeps mer-

| sold in country districts, where there
While |

As haz been wisely suid.l
conversation and mystery are the
chief selling points of these prod-'
ucts, and naturvally they are loath to
abandon them.

The efficacy of drugs in general
i8 no longer stressed by doctors, and
the plain truth about any patent

medicine makes very unalluring
reading. {

Gregory’s Antiseptic Oil, modest- |
ly claimed to cure neuralgia,

asthma, consumption, all bowel com- |
plaints, distemper, big-head and hog |
cholern. Right here in the twenti- |
eth century in Little Rock, Ark,, this |
was printed in black and white. It

.
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*““Boston

using the several fruits, such
as cherries and blueberries,
they should always
:fully dried, dredged in flour and
beaten in gradually to prevent their
sinking.

il(‘ vare

. Blueberry Waffles

| These to be at their best should be
| made with rich sour milk or cream.
| Sift together one and a quarter
i cupsful of flour, one-quarter of a
;Lesaponnful of salt, half a teaspoon
| ful of haking soda and a scant table-
| spoonful of sugar. Add the beaten
| volks of two eggs, mixed with a
| small cupful of thick sour milk, two
| tablespoonsful of melted shortening,
'the stifly whipped egg whites and
three-quarters of a cupful of blue-
| berries. Beat well and bake in hot
| greased waflle irons. Serve with
powdered sugar mixed with ground
cinnamon. Sweet milk and one tea
| spoonful of baking powder may be
| used instead of the sour cream sand
| soda.

| Currant and Raspberryade

| This iz a very refreshing bev
'erage. Heat one quart of currants
| with a generous cupful of water,
| mash the fruit and simmer for five
[ minutes, Remove from the fire,
| press through a sieve and add half a
| cupful of sugar and half a cupful of
crushed raspberries. Caool, add half
' a cupful of cold tea, the juice of one
lemon and stand on the ice to chill
and ripen. When ready to serve

stir well, add a pint of cracked ico.] for

haif a cupful of fresh raspberries
one quart of ice water and a pint «f
chilled carbonated water. 1
| slender glasses and top each portioy
| with a tablespoonful of sweetenel
{whipped cream.

Serve

Gooseberry Fool

Cut the tops and tails from o
quart of gooseberries and put them
into a jar with four tablespoonsfal
of water and sugar to taste (the
amount of sugar depends upon th
acidity of the fruit). Set the jar in
a kettle of boiling water and let cook
| until the fruit is very soft. Beat to
a pulp, preas through a sieve, and to
every pint of the cooled pulp beat in
half a pint of stifly whipped eream

3

(Mrs, Duvall is the famons fiostess
of the Dower House, “on the road to
Rosaryville,” in Maryland, where
many of Washington's diplonats
and legislators have dined in years
gone by and found the best of

| French cooking grafted on the hest
of Southern delicacies with a ravish-
| ing result for both the palate and
imagination. Mra. Diwvall is now in
| France, and this suggestion from
her 2 offered as a vivid picture in
thrift and the French idea of econ-
omy, coming as it does from one of

wa

Different Wa
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Recipes for Unusual Cakes, Pudding,
~ and Beverages Made From the
= Short-Season Berries |

——

Y§

and half a pir

K hoiled

tard. Taste to see that 3t is .\::
enough and favor a dash o
rrated nt y =orva in sherhe
cups lined with -.-'..i_\ﬁ,-_,zm_'
Cherry Loafl Cake
Remove t! Lones f & poynd
of cherrvies. Hoeat | ‘Uilfu.:.-'
mitk and pouy \ltes of h
grated bread alding !
ounces of blap i orogny
finely, the sams of melted e.:.
quarter of a teasnounful of sal )
quarter of & teasm of miyy
CINNAMON 0y iR Lnsnog
ful of bl Wil the
ounces of | ] well, sti
the cherries w o ahinllos
ereased hakine vhe in a ma
erate oven for a Mminute,

Serve with a fou 1

Frozen Standish P\'ddm'
Tuarn ong faf

Yripg i
a bowl, sprinkle with half a eunt
| of  poswedieved At ~I{I.
three hours (111
through elives ]
capful of e and @ e
ful of lemon | Furn 't
ture into a hr e n iy
pint of chdled antd g
twn  tnhlpap faal £ powders
WEaT, o qu onful

erushed i
PRt e T ot i bk
the mould to o
Lt cand it \ T
thres hours
Raspherry Cornstarch Pudding
Blend one cupful of rasghen
pulp with two oy baitin
Iwater and add balf cupful
sugar and a scant upful
cornstarch i : ith a lits
cold milk. oo vator
| stir until well o {han
for fifteen minuts nenn with o
guarter of a tea-poo af salt ar
two tabli ful of lemon juie
Remove  fr ] and por
dowly on the st ned whit
af twao s Cont at 'J"-
light aind mald in vidual eup
Chill o1 the ie A gnia Wil
sweetened  whipps e mixed
with sngared erashod nhorries,

> Beans Cooked
Over Charcoal Pictures
Real Frugality in

| the best of cooks and entertainers, as |

compared with our oum opulence of

was B9 per cent kerosene oil, with fines are not large enough, tinhap- | fiving, the while we bewail the rosr
small amounts of clove, sassafras, pily, to discourage thuroﬁghly such | of food and fuel. We will guarantee
camphor and cassia. A fine of 350 profitable but disereditable busi- { that these beans will he “ravissant

McGraw's Liquid Herbs of Youth|

eases and generally imparts new life
and energy to all functions, accord-
ing to the maker. But only Epsom
salts, senna, red pepper, quassia, al- |
cohol and waler were found, with a |
wintergreen flavor, and as this |
seemed rather a large order for so
simple a physic a fine of $10 was im-
posed. This product alse came from
Little Rock, where imagination
geems to run riot.

These are typical of the products |

are no drugstores, to credulous and
suffering folk who grasp at a straw
in their need and cannot imagine a
lie: without some foundation. The |

Tiesses,
Hospitals and Prohibition
“The of

Medical Association”

Journal the American

comments,

hibition, on the figures reported
by the New York City Board of
Ambulance Service in regards to
hospital cases of aleoholism and
intoxication. Bellevue Hospital shows
228 calls for intexication during the
firat two months of 1919, and only
51 calls for January and February,
1920! This decrease maintained
throughout the year would make
room for 7,000 patients in Bellevue
Hospital who would get the ecare
formerly given to “plain and fancy
drunks."

Simple “Budget” Entertaining on Two Days

By Leila W. Breiling
l'l' JUST happened tHat we enter-
tained a couple informally for
dinner one night and the following
day had two givl friends as guests
for

tuncheon.  The plans for these

two company menls worked together

so happily that sinen then T try to !

arvange my entertaimng if possilile
on suceessive days and find it o very
good plan

Iy the fivst place the houze is
copnpaly arder theoughout,  The fine

linen,ehing, styver o gelassware can

all be made seady at e same bine | eu from the night before was utll- | Sliced Pincapple

r[]T‘ ‘h(' two f_lﬂ‘ﬂ'{l.“jn“?':.
tions for the table and flowers for
the other rooms serve their purpose
twice, and if one is living in a city
aparttnent and foreed to the use of
cut flowers this is quite an item to
be thought of in one's expense ac-
count.

Tha ham and celery for the first
luncheon are *“left-overs” and the
tdessorts wera planned together, as

one large can of pineapple will serve |

twice by stretching with

and cream the seeond day.

gelatine

[Far the second luncheon the chiek-

The decora- |

|

ized. One large can of tomatoes|
made the salad and soup. The pie
and tarts were made the first day,
the latter being wrapped in wax
paper until used.

Pollowing are two simple menus |
which work together in saving ma-
terials and which could easily be car-
ried out informally without a maid.
They were served for four persons:

1. Dinner !
Bouilton With Crackers |
Baked Ham With Glaced Apples
Crlery Salad and Head Lettuce |
Russianw Dressing

Next Day's Luncheon
Ham Loaf
Creamed New Potatoes
Celery ‘and Pimento Salad
Pineapple Bavarion Cream
2. Dinner
Fruwit Cocktails
Roaat hicken
Mashed Potatoes and Pras
Tomatoe Aspic Jelly Salad

Strawberry Pie with Whipped Cream
Next Day's Luncheon
Cream of Tomato Soup
Chicken Sauffle
Asparagus on Tonst

| aussi,"—Fditor's nate.)

HERE is a way .tn cook white
beanz that 1 feel cortain will
ibn of interest to the many housc-

lafter only three months of pro- Keepers in America who are trying

| to have nourishing food and at the

same time have it palatable; and last, |

| but by no means least, to keep it
| within the reach of a modest pocket-
 book.

In buying food we must tile into
congideration the cost of cooking it.
[In Nice we are obliged to do with
fone hour of cooking gas in the mid-

dle of the day and one hour at night.
Many will ask what one can do in
Is:uch a short time to cook a whole
|meal, and it is just this natural
question that makes the IFrench so-
lution of interest.

Charcoal Solves the Question

Should you live in a large eity—
like New York—you will be ahle to
|get charcoal. In France we pay
{1 frane 10 centimes for enough to
| cook all we wish for three days for
{three persons! We have a small
| charcoal “furnace’” that easily
| made by any ont handy with tools.
| Get a small-sized iron or galvanized
pail or bucket, as shallow as possi-
ble. Have a small hole cut about’
two inches above the bottom and
~about as wide as it is long. There
|is a slide in my stove, but a long
| strip of tin can bhe used to regulate
| the draft.

Begin to make the fire by tearing
small bits of dry paper and tiny
| bits of dry wond, the sides of a

I8

Sponge Cake] Strawberry Torts with Meringue |cheese box or any little slivers of
1 L 1

vanilas extr:

:
11
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